
FoodendDnqIAtMII@QtfIM
}

~oF EEALTEAND
‘mm-- ~\518b -
429aEiy@u3Rdds Avcnw
NewOr!eaM,LA 70122
(s04) S894341

November4, 1996

WARNIMUEIERMMM

Ck5R17FlEDMML
RmmwcEm~

LaonardJ. (!herandc
owner
Reds Seafood,hlC.

237 East93rd Road
cut off, LA 7034s

Dear k. Cheramie:

Duringan inspectionof your crabr.neatprocessingfacility,locatedat 237 % 93rd Road, Cut
Off, LA, on 10/15-17/%,our investigatordocumentednumerousobjectionableinsanitary
conditions. ‘Ms causesyour finishedproduct,pickedcrabmeat,to be adulteratedwithinthe
meaningof Section402(a)(4)of the FederalFood, Drug andCosxdetiCAct (FIMC Act).
Additionally,analysisof a sampleconsistingof all lumpcrabmeatcolleetedfkomyour
productionof 10/16/96,revealedthe productto containE. M hI 1of 6 subsarnplesexamined
at a levelof 9.1 MPN/g. Thiscausesyourproductto be adulteratedwithinthe meaningof
Section402(a)(3)of theFMC Act.

objectionable conditionsIIotedincluded:(1)employeeroutimly handlingbasketsand burlap
sacks with livecrabs thenbackingcookd crabswitiout wasMng d sanitMng hands; (2)

basketsof cookedcrabsplaceddirectlyuponthe backingroomfloor; (3) a he cat in the

backing mom duringoperations;(4) basketswed for cookedcrabs stored on the backingroom
floor, and the deckareaoutside;on oneoccasion,a cat rubbedagainstthesebaskets; (5)dirty
encrustedbasketsused to holdcookedcrabswerealsoconhm.inatedon thek bottomswith
floor splash, thesebasket bottomswerethenplacedon backingQbk whentie cookedcrabs
were dumped;(6) a ny~onnet that routinelyhungon the wallwas usedto transfercrabs from
the boiler into basketsfor transportintothebackingroom;(7) basketsof backedcrabs stored
in contactwith the dirt encrustedwalls;(8) condensatefromthe cc@Ierunit drippingonto
basketsof cookedcrabs; (9) numerousimproperfmploy~ prati- b the backing mom.

includingemployeeshandlingunsanitizd d~ surfaces(&ashcans, entering the plant h
outside, backingmomhose)andthenhandlingcookedproduct; (10) backingroomtablepitted
and containedencmstedresiduesfrompreviousoperations;(11)live fliesoutsideand inside
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the plant; (12)structuraldefectsallowingfor verminentry; and, (13) numerousimproper
employeepractiws in the pickingoperationallowingfor conutiation of the ftished prodw
with filth fromdirty street clothing,inadequatepickingequipment,and used paper towels.

Theaboveidentificationof violationsis not intendedto bc an all-hchsive list of deficienciesa
your facility. It isyour responsibilityto =urc adherence WM eadI requirementof tie W
ManufacturingPracticeRegulations.

Youshouldtakepromptactionto correetthesedeviations. Ftihm to promptlycorrectthese
deviationsmayresultin regulatoryactionwithouttier notice. ‘Ms mayincludeseizure
and/orinjunction.

Youshouldnoti~ this ofiice inwriting,within15workingdaysof reoeiptof this letter,of the
stepstakento correctthenotedviolations,including~ exphmationof eachst~ tim to pmwm

the recunenceof similarviolations. If correctiveaCtiOIIcarmot be compMedtitMI 15worldn~
days,statethereasonfor thisdelayandthe timewithinwhichthecoxtectionawillbe completed

Yourresponseshouldbe directedto RichardD.Debo,ComplianceOfficer,US. FoodandDfu~
Administratio~4298 ElysianFieldsAvenue,NewOrleans,Louisiana, 70122,tekphone numbc
(504) 589-7166. Shouldyouhaveanyquestionsconcerningthecontentsof this letter,or if you
desirea meetingwiththeagencystti, do nothesitatetocontactMr.Debo.
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